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Amber Walsh 


T housands of Strang¬ 
er readers voted in 
our survey for their 
favorite Seattle bartend¬ 
ers. You’ll find Q&As with 
the five winners 
amid the water¬ 
ing-hole recom¬ 
mendations of 
this Happy Hour 
Guide. 

There were several 
bartenders who came 
close enough to win¬ 
ning that we felt they 
deserved a shout-out for 
being awesome. They 
are: Oliferous Maxi- 
mius (Mercury), Daniel 
Velazquez (Chop Suey), 
Chris Peterson (Per¬ 
cy’s & Co.), Kayleigh 


King (Quarter Lounge), 
Marco Haines (Herb 
& Bitter), Natalie Bair 
(Kremwerk), Rene Ha- 
yashi (13 Coins), Sarah 
Kelley (Belltown Pub), 
Tessa Engler (Monkey 
Loft), Jefferson Ellis 
(R Place), Jay Cates 
(Vidiot), Jared Wegner 
(Brimmer & Heeltap), 
Heidi Lee (Barolo), Fran 
Aspon (Thunderbird 
Tavern), and Dustin 
Haarstad (Black Cat). 

Keep up the great work, 
y’all! —The Stranger 


How long have you been bar- 
tending? I started in 2002 at the old 
Crocodile. 

What do you love most about your 
job? The friendships I’ve made with 
some of these people over the last decade 
and a half are really special. It keeps me 
around. 

What qualities make a good bar¬ 
tender? Humor for sure, and I guess a 
rather subdued demeanor works pretty 

Strangest thing you’ve everwitnessed 
while working? Most recently, it’s the 
fella that dropped his pants in the middle 
of the restaurant and drank hot sauce 
straight from the bottle. I was so thrilled 
he was wearing underwear! 

Anything you can’t drink anymore 
after bartending for so long? 
Current drink of choice? Some-what 
regrettably, I can drink anything. But 


beer is really all I ever want, sometimes 
with a side of tequila. 

Favorite drink to make, or the drink 
you make best? It’s all the same to me. 
I do like the aesthetics of a crisp martini, 
though. 


Biggest pet peeve? Folks that don’t 



acknowledge my presence—although 
they’re seemingly here to get some sort 
of service—is hard forme. Ifl walk to your 
table and no one even turns their head my 
direction, much less says hello, this whole 
interaction is going to be a struggle. 

Worst thing anyone has said to you 
while you’re working behind the 
bar? Worst come-on? Aside from the 
occasional expletive from unhappy 
humans I refuse to serve, Saint John's is 
generally a pretty civilized place. People 
are scared of me, they don’t hit on me. 

Favorite place to drink? I live right 
between Nacho Borracho and Montana, 

What do you do when you’re not 
slinging drinks? I work a side job so I 
can afford to live in this town. 


You can find Amber at Saint John’s Bar 
& Eatery (719 E Pike St) on Wednesday 
Thursday, and Friday nights. 
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The Best Happy Hours for Beer Geeks 

With some notes on what I ordered and loved. 

BY LESTER BLACK 



Collins Pub 

I'd never heard of Collins Pub (526 Second 
Ave) until I saw a tweet during this year’s 
Seattle Beer Week that it was the beer 
world’s equivalent of a mic drop. The 
Pioneer Square bar announced they’d be 
tapping kegs of Cascade Brewing’s 2010 
Spiced Apricot Sour and Russian River’s 
2010 Supplication Sour, incredible beers 
that are hard enough to find in a bottle 
from this year’s vintage. Collins Pub getting 
eight-year-old kegs of both is like Indiana 
Jones finding the Sankara Stones in the 
Temple of Doom. I don't know what the 
Collins Pub owners had to do to get those 


beers, but I’m thankful they decided to 
share them with Seattle. 

And even when it’s not Seattle Beer 
Week, the pub keeps great beer flowing 
through their 20 taps. On a recent visit, I 
had a Herdsman Apricot Farmhouse from 
Dirty Couch Brewing that had sharp tart¬ 
ness like a Flander’s Red Ale, and a Punch 
IPAfrom Skookum Brewing that was hazy 
and soft on the palate with notes of white 
grape and citrus. 

Collins takes $1 off their draft beers 
between 4 and 6 pm Monday through 
Thursday, and their happy hour includes 
a selection of food, like a house hummus 
plate for $7 and pulled pork sliders for $8. 


Beer Star 

This expansive beer hall in White Center 
(9801 16th Ave SWj has quickly become 
the go-to spot for craft beer fans on the 
southern edge of the city. Beer Star not 
only has 48 taps of amazing beer, but it’s 
also home to Southside Pizza, which sells 
whole pies or pizza by the slice, and Lil 
Woody’s, a casual burgerjoint. 

Beer Star’s extensive tap list covers a 
whole gamut of styles and local breweries, 
including frequent appearances from Holy 
Mountain Brewing, Urban Family Brewing, 
and Breakside Brewing. Between 2 and 
4 pm Monday to Friday, full pints are $1 off. 


There’s plenty of room to hang out 
under the beer hall’s gabled ceilings and 
watch one of the flat-screen TVs spread 
around the room; there’s also a side deck 
filled with picnic tables. Or if you’re just 
looking to get a quick happy hour pint 
before heading on your way, Beer Star’s 
coolers offer a spread of six packs and 
bottles that rival any beer market in town. 

Ballard Beer Company 

Naming your bar “Ballard Beer Company” 
takes some guts-no mediocre bar would 
suffice as THE beer bar of Seattle’s greatest 
beer neighborhood, but this Market Street 
watering hole (2050 NW Market St) meets 
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its name’s high expectations. The cleanly 
designed space has ample tables and 
seating-including a little patio where you 
can watch Ballard’s endless parade of 
dog walkers-plus there’s a huge projector 
screen for watching sports and, most im¬ 
portantly, the tap list leans heavily on beer 
actually made in the Ballard neighborhood. 

Oh, and they have a great happy hour. 
Any of their 17 beers on tap cost only $4 for 
a pint before 4 pm, which is a steal given 
how good their tap list is. On my last visit, 

I tried Lucky Envelope’s Grapefruit IPA, a 
crisp beer that tasted like breakfast in Ha¬ 
waii and burst with grapefruit flavor. For my 
second pint, I got a Passionfruit Sour made 
by Breakside Brewing down in Portland. It 
was pleasantly tart, juicy, and full of tropical 
fruit flavors, perfect for the 85-degree day I 
was experiencing at the time. 

If you’re looking for a way to sample 
from a variety of Ballard breweries with¬ 
out marching up and down Leary Way, 
head to Ballard Beer Company, get there 
before 4 pm, and you’ll save some money 
on the beer, too. 

The Pine Box 

The Pine Box (1600 Melrose Ave) is a 
mainstay of Seattle’s beer scene, and 
for good reason. There’s its convenient 
location halfway up Capitol Hill, an easy 
climb from downtown, or an easy descent 
from Volunteer Park. There’s the historic 
charm of it being in an old funeral home, 
which hosted Bruce Lee’s funeral in 1973. 
There are comfortable booths and plenty 
of other seating. And there’s one of the 


best curated beer lists in the city. Their 30- 
plus taps always feature some of Seattle’s 
finest breweries, consistently including 
hard-to-get kegs like Holy Mountain, 
Cloudburst, and Machine House, as well 
as a smattering of great out-of-state and 
even international beer. Plus, for whatever 
reason, a lot of beerfrom California's 
Firestone Walker Brewery, 

Once they even had the famous Roden- 
bach Grand Cru on tap, a Flanders Red Ale 
made in Belgium that consistently ranks 
as one of the best beers in the world. On 
my last visit, I opted for Holy Mountain’s 
Remnant Saison, bright yellow with hints 
of lemon, oak, and mustiness with a 
slightly tart finish. I could drink and think 
about that beer for hours. 

Their happy hour is 3 to 6 pm weekdays 
(and 11 am to 6 pm on Saturday and Sun¬ 
day), and includes $1 off every draft, pints 
of Firestone Walker’s DBA for $4 each ($14 
pitchers), and bites for $4 to $9. 

Beveridge Place Pub 

Even though Beveridge Place Pub (6413 
California Ave SW) has been on almost 
every “best beer bars in America’’ list since 
2010, because it is out in West Seattle, 
it’s been the secret of beer nerds and the 
citizens of the area for too long-but let me 
just tell you, it’s well worth the trip! 

Unlike Chuck’s Hop Shop, this mega 
beer bar has some serious specials: $1 off 
pints of drafts from Washington and $2 off 
pitchers every weekday from 2 to 6 pm 
(noon to 6 pm weekends). On Mondays, 
the deal gets better with a select group 
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ART MARBLE 21 




731 Westlake Ave N 
(206) 223-0300 
artmarble21 .com 


Happy HOUr O artmarblel921 

M-F 3pm-6pm ©© @artmarble21 


MON & TUE 3pm-10pm // WED & THU 3pm-12am // FRI 3pm-2am // SAT 9am-2am // SUN 9am-10pm 
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of Washington beers priced at $4 a pint 
and $16 a pitcher all day. If you’re wary of 
making the trip without knowing what’s 
on tap, just go to their website, where a list 
that’s updated live tells you what’s pouring 
on their 35-plus taps. 

Pike Brewing 

Most of my favorite Seattle breweries don’t 
have happy hours—Seattleites don't seem 
to need an incentive to visit any of the city’s 
60 breweries. But of the two places on this 
list where beer is actually made, you might 
be surprised that Pike Brewing (7415 First 
Ave) made the cut. That’s because despite 
the swarms of tourists encircling its Pike 
Place Market location and the mountains of 
beer kitsch inside their bar, locals should be 
visiting this landmark brewery. 

Pike Brewing opened in 1989 and it 
is still locally owned (unlike some of the 
city’s other craft pioneers-cough, Elysian, 
cough). Send some cash to the local guys 
by hitting up “hoppy hour”-4to 6 pm 
Monday through Friday at the original 
downstairs restaurant and bar, the Pike 
Pub, where you get $1 off pints and $4 off 
pitchers, and 3 to 6 pm every day (and 9 pm 
to close every night) at Pike Brewing’s fancy 
upstairs gastropub, Tankard ft Tun. You can 
get deeply discounted eats at both, too. 

Even if Pike Brewing isn’t the hippest 
brewery, they nail the classic craft styles. 
Their Pike Stout has big roasted malt and 


chocolate flavors, a balanced bitterness, 
and the smoothness that all stouts should 
have. Even at 7 percent alcohol, it’s still not 
too heavy to split a pitcher of it. 

The Yard Cafe 

A visit to the Yard Cafe in Greenwood 
(8373 Greenwood Ave N) means some 
difficult decisions for a beer geek. They 
don’t have the biggest tap list in town, 
but their 18 rotating beers usually include 
some of the hardest to find in the country. 

A recent visit yielded a tap list and next-up 
list that included Tillamook’s De Garde 
Brewing, Italy’s Birrificio del Ducato, and 
local favorites Cloudburst Brewing and Holy 
Mountain Brewing. I have literally never 
seen De Garde on tap anywhere. I didn’t 
even think that was a thing. 

I opted for the De Garde Pale Rye Tart 
Saison and the Cloudburst Soraohi Not 
Sorry IPA. The De Garde was wonderfully 
juicy and tart. The Cloudburst was an 
amazing display of Sorachi Ace, a hop 
originally developed in Japan that gives 
this beer flavors of lemon and lemongrass 
and a snappy clean finish. 

Happy hour at the Yard is 4 to 6 pm 
and 10 pm to midnight daily. It’s far from a 
steal: You only get $1 off regular beer pric¬ 
es, which can be as high as $8. But when 
the beers are this good, a small discount 
becomes a great deal. And it includes 
some Tex-Mex small plates. 
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Happy Hour from 4-6pm Monday-Friday 
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$3.25 SELECTED PINTS 
$3.25 ZIPPY’S ROOT BEER FLOATS 
$3.25 LIL ZIPS W/CHEESE 
$3.25 MU'TOTCHOS 


M-F ZIPPY’S HAPPY HOUR 3-6 


9614 14TH AVE. SW - WHITE CENTER 

206-763-1347 


Flatstick Pub 

Flatstick Pub ( Pioneer Square, 240 Second 
Ave S; South Lake Union, 609 Westlake 
Ave N; Kirkland, 15 Lake St, Suite 100) has 
all the ingredients of a bar that should not 
be featured on a Stranger listicle: It’s a 
chain, it’s touristy, it’s cheesy, and it has 
a high concentration of bros. But here’s 
Flatstick’s saving grace: They sell great 
beer, and a lot of it. 

The Pioneer Square location’s 
basement bar has well over 30 taps of 
Washington-brewed beer, and all three 
Flatsticks feature a mini-golf course and 
plenty of table games. If you’re looking for 
a fun way to pregame your next ball-sport 
event or just need to kill a few hours, 
Flatstick is a great way 

Their happy hour is 
pretty solid, too. Pints 
are $1.50 off between 
3 and 6 pm Monday 
through Friday, and 
you get $1 off if you 
bring your dog during 
“Yappy Hour,” anytime 
on Sunday or between 
6 and 7 pm Monday to 

I drank a HoppyTart Saison from 
Rueben’s Brews on my last visit. It’s a 
collaboration between the Ballard brewery 
and Funkwerks, a famous sour brewery in 
Fort Collins, Colorado. It was dry, tart, and 
tasted like late summer sunshine. 

Humble Pie 

Full disclosure: I used to work at Humble Pie 
(525 Rainier Ave S), so I am not impartial, 
but even if I had never been paid a dime by 
this wood-fired pizza spot, I would still put 
it on this list because it is simply one of the 
best happy hours in the city. 

What makes this little pizza place with 
only a few taps such a big deal? Let me 
explain: First, beer and pizza is the best 
combination in the world. Beer cuts through 
the greasy cheese of pizza, and eating pizza 
lets you keep drinking more beer. Back and 
forth, back and forth. 

Second, Humble Pie’s happy hour 
allows you to have both of these things for 
absurdly low prices. Seattle’s rent is too 
damn high, but Humble Pie’s happy hour 
almost makes it okay. Between 3 and 6 pm, 
Tuesday through Sunday, pints are only 


$3.50 and an entire 14-inch margherita 
pizza costs a mere $6—that’s less than $10 
for a beer and more pizza than one person 
can comfortably eat in a sitting. 

And while they only have four taps, 
they keep their beer lines filled with some 
of the best kegs in the city. The last time 
I visited, I had a pint of Seapine’s Mosaic 
Pale Ale. It was fruity and herbal, one of 
the best hoppy beers made in Seattle. 

My friend had Stoup’s Berliner Weisse, 
a clean and tart wheat ale that’s both 
simple and delicious. 

Bad Jimmy’s Brewing 

One of the greatest things about beer in 
Seattle is how down-to-earth craft beer is 
here. Craft beer on the 
East Coast is viewed 
as a specialty product, 
often served with an air 
of exclusivity and geared 
directly to affluent 25- to 
35-year-olds. In the 
Emerald City, people of 
almost every age and 
economic group know 
and appreciate craft 
beer, and the best beer 
is often served in the 
least pretentious environment. 

Which is exactly what Bad Jimmy’s 
Brewing is-the least pretentious and most 
unrefined place to get great beer in Seattle. 
The warehouse brewery ( 4358B Leary 
Way NW) looks like it used to be a CrossFit 
gym because it used to be a CrossFit gym, 
and occasionally it still smells like a Cross- 
Fit gym. There are only four employees, so 
the guy pouring your beer is also likely the 
owner, brewmaster, and accountant, and 
the beer they pour is wonderfully unique 
and filled with their distinct point of view. 

Most of Bad Jimmy’s beers showcase 
additional ingredients beyond beer’s basic 
four ingredients, with ales like the Straw¬ 
berry-Mango Hefeweizen or an IPA brewed 
with passion fruit showing how adjunct 
ingredients, when used thoughtfully, can 
make great beer. 

Their styles run the gamut with some- 
thingto make everyone happy. Hit them 
up during their happy hour-they call it a 
“sad hour”-after 10 pm Monday through 
Thursday to get $4 pints, a great deal for 
handmade, unpretentious beer. 
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Karuna Long 


How long have you been bartending? 

Off and on since 2004, in college. I took 
bartending more seriously whenlmoved 
back to Seattle in 2010 from California. 

What do you love most about your j ob? 

Building community. That’s the one thing 
I've always been enamored with. I love 
when I get to see regulars become good 
friends. And whether I see them once a 
week, five times a week, or once a month, 
it’s always nice to catch up where they 
last left off with the stories of their fives. 

What qualities make a good bar¬ 
tender? The ability to execute a great 
cocktail while also maintaining some 
kind of engagement with your guest. And 
also just being genuine and caring, and 
having empathy and compassion as well, 
knowing how to read the situation right. 
You can definitely tell when someone 
comes in, and you know they're one drink 
or even one conversation away from 
having their day be completely turned 
around. Possibly going from a really 


bad day to you changing that narrative 
and making it a better rest of the day or 
weekend for them. 

Worst come-on? “If you take me to 
the bathroom, I would like to handle 
your fingerlings.” [Oliver’s Twist has 
fingerling potatoes on its food menu.] 

What can’t you drink anymore after 
bartending for so long? I definitely 
can’t drink Scotch anymore. Not the way 
I used to. I studied jazz in college, and 
after college, I moved to New York for a 
bit and spent time out there in my early 
to mid 20s. I had this idea that I could 
be like all those jazz greats, sitting in 
a cigar-smoke-filled room playing jazz 
and drinking Scotch. I probably burned 
a hole in my esophagus. 

Current drink of choice? Any variation 
of a Negroni or boulevardier. It’s classic, 
it’s spirit-forward, it has a nice citric 
essence from the oils in the orange peels 
that are used as garnish. It’s kind of a 


litmus test, as well. If I go to a new bar, 
or anywhere new, I’ll order a Negroni or 
boulevardier; if they ruin that cocktail, 
then I’ll just have a beer and a shot. 

Drink you make best? It sounds pretty 
standard, but I like to think I make a 
really mean old-fashioned (I add a little 
essence of orange oil, so it balances out 
the Angostura bitters), or a really mean 
manhattan as well. My pisco sours are 
pretty top-notch, too. 

Least favorite drink to make? When I 
make it, I will make it to a tee, and make 
it look beautiful, but I definitely have 
a hard time making a Ramos gin fizz. I 
worked at a bar once, for a friend, and he 
put the gin fizz on the brunch menu. It’s 
one of those cocktails where you can go 
through one shift and not sell one, or you 
can go through one shift and all it takes is 
one person dropping it off to a table and 
it piques everyone's interest. Next thing 
you know, you have 12 gin fizzes lined up 
to be made. 


Favorite place to drink? If I’m looking 
for a good cocktail, I love going to Rob 
Roy. I think they do a good job, and it has 
a nice ambience if I'm having a date night 
with my girlfriend. Otherwise, I’m one 
for any of your local watering holes—the 
Shanghai Room up in Greenwood is a 
good spot. If I feel like playing video games, 
Coindexter’s up on Greenwood as well 

What do you do when you’re not 
slinging drinks? I spend a lot of time 
listening to records or walking my 
dogs—I have a Labrador-rottweiler mix, 
his name is Django (like the movie), 
and a pitty mix, his name is Bender. I’m 
usually spending a lot of time with them, 
or with my girlfriend, Audrey. I’m a big 
homebody—I spend a lot of time reading. 
Or if the weather is nice, I’m outdoors 
cruising the neighborhood. 


Karuna isn’t just a bartender at Oliver’s 
Twist in Phinney Ridge (6822 Greenwood 
Ave N), where he’s been for the past few 
years—as of 'August 2017, he’salso theowner. 
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Imbibe in Style 

Home Bar Essentials for the Cocktail Connoisseur 

Invite friends over and re-create some of your favorite cocktails from the comfort 
of your own home. For whiskey and aged spirits lovers, a decanter is a must: 1 TDC 

Laurelhurst decanter, $129.95; 2 Seattle Diamond decanter, $124.95-179.95. Some 
designer lines even offer matching glassware: 5 Waterford Lismore decanter, $395; 

4 Waterford Lismore old-fashioned glasses, $225/pair. Serve it on the rocks with 
style: 3 Match double old fashioned glass, $75 each. No home bar is complete without 
a stylish shaker: 6 Bullet Cocktail shaker, $25. Details make all the difference in a 
contemporary home: 9 chained ice bucket, $199.95; 8 horn handle tray, $124.95. Serve 
your cocktail creations with a natural twist: 7 natural geode coasters, $24.95 each. 


SpTaHOTHY EeCulte 


1124 1st Ave Seattle, WA 98101 
timothydecluecollection.com 
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Our Favorite Happy Hours for 
You and Your Pooch 

Local spots that welcome your furry best friend. 

BY TOBIAS COUGHLIN-BOGUE, LEILANI POLK, AND JEN SWANSON 


W hen I moved here a few 
years ago, the first thing I 
noticed is that Seattleites 
bring their dogs everywhere. The 
bus. The market. The gym. Record 
stores. Starbucks. All of it drove 
one serious point home: Seattle is 
a city for dog people. Nowhere is 
this more apparent than at local 
watering holes. Search “dog friend¬ 
ly” bars and clubs in the Stranger's 
event database, and you get more 
than 200 hits—and this despite the 
fact that according to Washington 
State law, it’s illegal to bring any¬ 
thing other than service animals 
(defined as “trained to perform 
tasks for the benefit of a person 
with a disability”) onto the premis¬ 
es of food service establishments, 
including bars. But this prohibition 
is only enforced when an inspector 
is faced with a serious health risk 
or blatant violation—i.e., your pet 
is at the bar or restaurant during 
an inspection. Which means that 
if your four-legged pal isn’t acting 
up (barking, crapping on the floor, 
chewing stuff up), you’re probably 
all good. Here are some recs for 
happy hours where your well- 
behaved fur baby is welcome, lp 



Super Six 

Marination Ma Kai’s Columbia City 
outpost Super Six (3714 S Hudson St) 
is next to a large parking lot, allowing 
for quite the patio space. That patio 
welcomes dogs, and it is dotted with 
plenty of umbrellas for the comfort of 
you and your canine companion. Happy 
hour at Super Six (3-6 pm daily, 9-10 
pm Sun-Thurs, 10-11 pm Fri-Sat) is also 
very comforting For one, it includes lots 


of drinks. All draft beer is $2 off; you can 
choose from red, white, or rose wine for 
$5; champagne cocktails are $5; and 
three of their specialty cocktails are 
a mere $6. The Island Spritz-lemon- 
grass-infused vodka with mint, cilantro, 
cucumber, lime, and soda-is great. And 
their happy-hour food is not to be taken 
lightly. The musubi ($5) isn’t the tiny 
bite-sized portions you might get from 
a gas station on Maui. If you order this 


rich, flaky pork-belly version, you could 
probably give half to your pup and still 
enjoy yourfill. Throw in some of their 
superlative Aloha fries ($7)—long, crispy 
frites topped with kalua pork, drenched 
in kimchi mayo, and topped with a 
perfectly fried egg-and you’re set. 
Unless, of course, you can spare room 
for their “Auto Banh Sando,” a little pork 
sandwich served on a doughnut dough 
roll. If you can, you should. TCB 


TheStranger.com/HappyHour 17 





Est. 1976 

Sunlight Cafe invites you to our 


EJ0\27 MClflll 6404 9th Jive NE 

(Just one block west of our old home.) 

HAPPY H0UR:TUES-FRI 4-6pm 


CELEBRATING 12 YEARS! 
HAPPY HOUR 

All Day Mon & Tues 
Wed-Sun 4pm-7pm 
Everyday 10-close 

LUNCH 

Mon-Fri 11:30am-2:30pm 

DINNER 

Sun-Thurs 4pm-11pm 
Fri-Sat 4pm-lam 

2020 2nd Ave, Seattle WA 

206-441-5637 




West Seattle Brewing Co. 
Tap Shack 

West Seattle Brewing Co. has earned par¬ 
ticular renown among dog lovers, drawing 
huge crowds (of both canine and human 
varieties) to their second outpost, the Tap 
Shack on Alki Beach (2536 Alki Ave SW), 
which itself transforms into a dog park on 
weekends. Along with enviable beach¬ 
front views, this boutique operation prides 


itself on fresh beer, quality pours, and a 
relaxed vibe. The sprawling patio features 
water bowls, a repurposed dog-park sign 
posted on one wall, and “signature seat¬ 
ing,” essentially a slim sandbox area near 
the sidewalk bearing Adirondack chairs 
with pint-sized cup holders. The spot 
holds particular appeal for dog owners, as 
their four-legged friends technically aren’t 
allowed on Alki’s sandy beach. On one 
recent visit, a dog owner had his hands 
full trying to drink beer while keeping his 
dog from gleefully digging. Other dogs 
clearly relish the opportunity this prime 
sidewalk location affords to mingle with 
canine passersby. Tap Shack offers a rota¬ 
tion of signature house favorites, including 
the smooth Avalon Amber, the stronger 
Sounders Stout, a crisp South Sound IPA, 
and the refreshing West Pale Ale, which is 
basically made for all-day drinking. Happy 
hour is 3-6 pm and 10 pm-close daily, 
and includes $4 pints of West Seattle 
Brew Co. beers (also $6 wine and $1.50 
Rainier tallboys). JS 


Norm’s Eatery ft Alehouse 

Norm’s Eatery ft Alehouse (460 N 36th St) 
is named for the original owner’s golden 
retriever Norm. To say they love dogs here 
would be something of an understate¬ 
ment. Norm’s is easily the city's doggiest 
eatery, urging diners to “sit... and stay.” The 
walls are covered in doggy decor, dogs are 
welcome inside and out, and they even 
have a special pup menu. Bacon pupcakes, 
anyone? Also, they clearly 
have their priorities in the right 
place, as evidenced by the 
“Pets welcome, children must 
be leashed” sign that hangs out 
front. Happy hour is 4-7 pm 
daily, with $4 drafts from their 
extensive local tap list and a 
selection of bar snacks at the 
$4, $6, and $8 price points. TCB 

Schooner Exact 
Brewing Company 

While almost all breweries 
in Seattle are dog-friendly 
these days, Schooner Exact 
(3901 First Ave S ) has a patio 
that is surrounded by railings 
perfect for hitching up your 
doggy, brews consistently 
amazing beer, and secretly 
serves some of the best food 
in Sodo. Unbeknownst to many, they also 
have a great happy hour, with 16 percent 
off all draft beer (the math works out to 
make them exactly $4.20 a pint), and a 
selection of fancy, beer-friendly snacks, 
like cotija-dusted braised pork tacos ($6 
each) with a very zesty cilantro lime slaw, 
or chipotle ancho beef chili nachos with 
lime crema ($9). Good snacks! Happy hour 
is 3-5 pm Mon-Fri. TCB 

The Twilight Exit 

A true Seattle classic, and one that has 
weathered the storms of gentrification 
with grace and aplomb. The Central Dis¬ 
trict’s Twilight Exit (2514 E Cherry St) got 
bumped out of its original spot on Madison 
Street in 2008, and quickly jogged over 
to its new space on Cherry, just off MLK. I 
actually like the new digs better. Instead of 
a tiny square for smoking, their new patio 
space is roomy and comfortable. It’s got a 
ping-pong table, which is an extremely en¬ 
joyable bar game and kind of hard to find 
in Seattle. Plus, you can bring your pooch 
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out there to fetch stray balls for you! Hap¬ 
py hour is 4-8 pm daily, drafts and wells 
are $4.50, and PBR is $2.75. They don't 
do food specials, but the regular menu is 
already chock full of affordable, awesome 
bar burgers and other snacks. If you drop 
in, make sure your pet is leashed. TCB 

Bar Harbor’s Back Deck 

Bar Harbor (400 FairviewAve N #105) 
does not offer its full happy hour on their 
sprawling, chic South Lake Union patio, 
due to differences between the indoor/ 
outdoor tap lists and food menus, but they 
do welcome dogs. Because they still honor 
the happy hour $1 discount on oysters 
outside and because it’s such a pleasant 
patio to kick back on with a pilsner 
and some clam dip, I’m giving them an 
honorable mention. Owner Ben Hodgetts 
informs me that while dogs are always 
welcome, “probably someone mad about 
no happy hour pricing [on the deck] stole 
our giant dog water bowl.” For shame! 
Happy hour is 3-6 pm Mon-Fri. TCB 

House of Ruff 

This place isn’t a bar at all, but a doggy 
day care and indoor dog park (it’s billed as 
an Indoor canine social club”) that serves 
beer and cider at its Ruff Lounge (2603 S 
Jackson St). Your four-legged friends can 
stretch their legs and socialize with other 


pooches in the big, bright, climate-con- 
trolled indoor dog park, and you can knock 
back an ice-cold beer or cider ($3-$6, 
ranging from Rainier to Fremont Interurban 
IPA) during House of Ruff’s “Yappy Hour” 
(6-8 pm Mon-Tues and Thurs-Fri, noon-5 
pm Sat-Sun). There are treats for the 
doggies (like hot-dog bites for $1), snacks 
for humans, and if those aren’t enough 
to fiU you up, you can order food from 
one of the two neighboring restaurants 
(Reckless Noodle House and Wood Shop 
Barbecue)-or House of Ruff will call in 
an order for you. On Sundays, they have 
fresh Sunrise Tacos and football playing 
on the big-screen TV. Even if you don’t 
have a dog you can become a member 
and just hang out. And that’s the crux: 

You must become a member of House of 
Ruff in order to come here. Visit House of 
Ruff's website to review the full rules and 
policies, but the main thing is that your dog 
must undergo a meet-and-greet behavioral 
assessment-duringwhich a Ruff staffer 
determines how your dog responds to and 
socializes with humans and other dogs- 
and you must be able to provide proof of 
current vaccinations. The assessment is a 
(nonrefundable) $25, but you also get 50 
percent off your first yearlong member¬ 
ship ($15 with the discount, regular annual 
membership is $30). LP 
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Happy Hoar 

Capitol Hill 

601 Summit Ave. E 

Daily: 4-6pm 

West Seattle 

4160 California Ave. SW 

Weekdays: open-5pm 
& llpm-close 
Weekends: 2-5pm 
& llpm-close 


ittostapas.com 


PIS j 


HAPPY 


3-6PM DAILY 

44.50 MICROS 
$5 PREMIUM WELLS 
FOOD UNDER 47 


5513 Airport Way S. 

206.763.1660 

www.stellarpizza.com 
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4PM-7PM 

$2 COORS LIGHT • $2 OFF DRAFT BEER 
$5 EL JIMADOR • $5 FINLANDIA 
$5 JACK DANIELS • $4 WELL DRINKS 


1809 MINOR AVE | LITTLEMARIASPIZZA.COM | NEW YORK STYLE 18" | 206.467.4988 



JOIN US IN CELEBRATING 28 YEARS AT THIS 
ICONIC SEATTLE VENUE, 


qraCKTfciLg MUSIC-THEATER pAxcfWC 
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UNION 
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Happy Hour 4:00 to 6:00 pro Everyday, 
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KINGMON CREATIVE 

Darci Carlson 


How long have you been bartending? 

About 10 years, although I've been 
working in the restaurant industry in the 
West Seattle area since I was 17years old. 

What do you love most about your 
job? The people—you have to be a 
people person—and the family you 
create in the industry. Also, being a 
performer, being a country singer, I love 
being onstage, so every night behind the 
bar, I get to be onstage. 

What qualities make a good bar¬ 
tender? Anyone can learn how to pour 
drinks, anybody can be a mixologist, 
it’s not rocket science. It really comes 
down to personality and the vibe and 
the environment that you want to 
create for the people who have come 
in to have a drink. 

Most memorable thing you’ve 


witnessed while working? There's 
never a dull moment. You’re pretty much 
a glorified babysitter for drunk adults. It 
gets pretty crazy. There was this one time: 
I could tell the couple was drunk when 
they came in. I offered to serve them food 
and get them some water, just ’cause I was 
feeling a little extra nice that day. 

The gentleman chewed up his food— 
and he was so drunk that he spit it out 
and he literally threw it in my face, and 
he goes, “What the fuck is this? This is 
disgusting!” eventhoughitwasone ofthe 
best things we have on the menu, it was 
pretty delicious. He threw a chopped-up, 
chewed-up pork loin at my face. 

At that point, everyone at the bar was 
already looking at them in disgust, at how 
rude and hilarious they were being— 
there’s a point when someone's being so 
rude that it’s just funny. You can’t take 
that kind of thing to heart. 

We kicked him out at the end of it—I 


told him to get the eff out and where 
to stick it. Who throws a pork loin 
in someone’s face? I can now say as a 
bartender. I’ve had a pork loin thrown 
in my face. 

Least favorite drink to make? I try 

to take every drink order with a grain of 
salt and a lot of patience... I really don’t 
like turning people down for drinks and 
I don’t have a shitty attitude about any 
of them. 

Favorite place to drink? Pho Liu 

in Burien is a wonderful place. It’s 
been around for years, and it’s a really 
unassuming place, because it’s a pho 
restaurant, right, but they have a 
massive bar in the back. The owner’s 
name is Jimmy, and you can go see 
Jimmy and get your dose of sass and 
ridiculousness and one of his Banana 
Gorillas. It's a chocolate banana drink 


that he makes for everybody, and it’s a 
drink that’s two-for-one. 

What do you do when you’re not 
slinging drinks? My favorite thing to do 
when I’m not behind the bar, and most of 
my focus, honestly, is my second job, my 
band. We travel nine months out of the 
year. In a week, we’re leaving for Arizona 
and we’re touring Mexico. We do that 
often. We spend a lot of time in Texas... 
That's my favorite thing to do, and all of my 
weekends are usually booked up, which 
is why I only bartend three days a week. 


You can find Darci in White Center at 
Drunky Two Shoes BBQ (965516th Ave 
SW) on Taco Tuesday and at Dottie’s 
Double Wide (9609 % 16th Ave SW) on 
Wednesday and Thursday. Youllalsofind 
her playing with her eponymous outlaw 
country band—their next hometown gig is 
Freakout Festin Ballard on November 16. 
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HAPPY HOUR 
4-TPM 

DRINKS— 

$3 DOMESTICS • $4 MICROS 
$3.50 ALL SECRET SAUSAGES 

rsBCW®? 

7515 15TH AVE NW, cA\]SAw^ 
SEATTLE, WA 98117 W^Sliable 
(206) 781-2473 NightlJ? 


SUSHI GODINA 


SEATTLE HAPPY HOURS 
IwmME 


OPEN ■ 6:30 PM 
DIMING »D0M i S-USHI BAR 


OPEN -8 PM 
BAH LOUNGE 


ID pm 'CLOSE 

LATE NIGHT HAPPY HOUR 


BELLEVUE HAPPY HOURS 
500 BELL EVUE WAY NE 


OPEN - 6i3fl pm 
DINING ROOM & SUSHI BAD 


TO PM CLOSE-FBI & SAT 
LATE NIGHT HAPPY HOUR 


ALL DAY EVERYDAY 
BAB LOUNGE 


JAPONESSA COM 
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Favorite Upscale Dining Happy Hours 

Where to enjoy high-end appetizers, entrees, 
and libations for low-end prices. 

BY CORINA ZAPPIA 


I don’t know exactly when upscale 
restaurants started offering 
happy hours, but I’m ready to 
kiss the first restaurateur who got 
that sweet wheel in motion. “Let 
the discounted food and drink 
commence,” I imagine him saying 
with a generous twirl of his Mo¬ 
nopoly man mustache. No disre¬ 
spect to foie-gras-laced desserts 
or hazelnut dust, but high-end 
happy hours are the greatest thing 
about fine dining in Seattle. They 
give the rest of us—who normally 
couldn’t afford these places—a 
chance to eat there for less. 

I used a few guidelines to come up 
with this list of favorites: Most of the 
food should be around $5 to $10 and 
drinks $4 to $7; the menu should fea¬ 
ture a few substantial dishes that you 
can make a meal out of, none of this 
just-plates-of-wee-toasts crap; and it 
shouldn’t be offered in a space so tiny 
that only a special few can enjoy it. 

I had to make up these rules to 
winnow down the list, which is 
clearly a sign we are awash in good 
things. Lord only knows how long 
these higher-end restaurants can 
afford to offer these deals in the age 
of skyrocketing Seattle rents. Slurp 
up the half-off oysters while you can. 



Tavolata 

Happy hour is a great time to visit 
Ethan Stowell’s restaurants, with 
fantastic discounts on his more 
popular pasta dishes: Hit Tavolata 
[2323 Second Ave and 501E Pike St) 
for $12 gnocchi alia romana and $10 
rigatoni with spicy Italian sausage 
(usually $20 and $22, respectively). 
Happy Hour: Capitol Hill, 5-7 pm and 
10-11 pm daily, bar and patio only, 

$5 beer, $6 wine by the glass, $7 
cocktail specials, $8-$9 small plates, 
$10-$12 pasta specials; Belltown, 
5-7 pm daily, $3-$5 select beer, $6 
wine by the glass, $7 well drinks, $8 


martini and manhattan, $5-$9 bites, 
$10-$12 pasta specials ($7 happy 
hour zeppole at both locations). 

Rione XIII 

At Rione XIII (407 15th Ave E), 
another Ethan Stowell restaurant, 
the amazingtonn arelli cacio e pepe 
goes for $12 (normally $18). For 
some reason, the pasta prices at 
the Tavolatas are slightly cheaper, 
but you can score a bottle of wine 
for $20 at Rione. A nice selection of 
wine is featured-rose and prosecco 
or sparkling at the Tavolatas, or rose 
and Lambrusco at Rione, in addition 
to the usual red and white at all 


three, and at $7 to $8, Rione’s cocktail 
specials are a no-brainer and usually 
perfectly mixed. Happy Hour: 5-7 pm 
Sun-Thurs, entire restaurant; 5-7pm 
and 10-11 pm Fri-Sat, bar only; $1 off 
beer, $6 wine per glass ($20 per bottle), 
$7-$8 cocktail specials, $3.50-$9 small 
plates, $12 pizza and pasta specials. 

Girin 

A 2016 semifinalist for the James 
Beard Award for best new restaurant, 
Girin (501 Stadium Place S) has been 
earning raves for its ssam plates and 
dense homemade dumplings (mandu) 
since it first opened near Pioneer 
Square in 2015. You’ll want to beeline 
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POPPY HOUR Sun-Thu: 5pm-6:30 & 9pm-CLOSE 

622 Broadway E www.poppyseattle.com 




for those dishes and the oysters on the 
happy hour menu. Get the $6 ssam “cup” 
with the tenderest kalbi beef short rib 
(normally $32 for a full-size non-happy- 
hour plate); it’s also offered with grilled pork 
belly or seasonal grilled veggies. Dumplings 
are $6 a plate, and the bartender will ask 
you if you want them steamed or fried. Go 
fried, and down them with an old-fash¬ 
ioned if it’s the drink special-they make a 
great one here with a stiff pour. Girin is right 
next to Century Link Field, but they don’t 
offer happy hours on game or concert days, 
so best to call ahead. Happy Hour: 4-6 pm 
in restaurant and bar, 9 pm-close bar only, 
daily except on event days; $1 off drafts, 

$7 wine by glass ($24 bottle), $7 cocktail 
specials, $6 house brewed makgeolli by 
the glass ($24 bottle); $6-$8 food specials; 
$10 half-dozen oysters, $18 dozen. 

Monsoon 

Monsoon offers an impressive number 
and variety of dishes during their happy 
hour in Bellevue (10245 Main St). You can 
currently choose from 18 different bites, 
from grilled pork sausage sliders with 
hoisin aioli, to grilled beef or lemongrass 
chicken skewers, to tofu spring rolls. 

The happy hour menu at the Capitol 
Hill location (615 19th Ave E) is smaller, 
but it still has plenty of tasty options. 
Portion-wise, the salt-and-pepper chicken 
wings offer the most bang for your buck, 
and don’t miss popular appetizers like the 
crispy imperial rolls, or the bo la lot (flank 
steak wrapped in la lot leaves and grilled). 
Happy Hour: Seattle, 3-6 pm daily in the 
bar, plus 9-11:30 pm Sun-Thurs, and 10 
pm-close Fri-Sat (bar only); Bellevue, 3-6 
pm and 9 pm-close daily (bar only). Prices 


are $6 white or red wine by the glass, 

$7 cocktail specials, $1.50 oysters, and 
$1.50-$8 bites in Seattle; in Bellevue, $6 
white, red, sparkling or rose by the glass 
($22 and $28 select bottles), $3.50 and 
$4.50 beer, $1.50-$11 bites. 

The Walrus and the 
Carpenter 

The Walrus and the Carpenter (4743 
Ballard Ave NW) offers a progressive happy 
hour, which means 50 percent off oysters 
for the first hour, 25 percent off for the 
second. Happy Hour: 4-6 pm Mon-Thurs; 
50 percent off oysters 4-5 pm, 25 percent 
off oysters 5-6 pm; $1 off beer, featured 
cocktails, and muscadet by the glass. 

BarMelusine 

If you want to sample the best oysters Se¬ 
attle has to offer, you’ll have to wait in that 
almost-out-the-door line at the Walrus and 
the Carpenter-or do you? Skip it and head 
on down to Bar Melusine’s (1060 E Union 
St) happy hour instead, where you can still 
sample the same bounty at another one of 
Renee Erickson’s (less crowded) outposts. 
Bar Melusine offers half-off all oyster vari¬ 
eties available that day, so you don't have 
to stare longingly at the un-discounted 
Shigokus or Kumamotos. There’s drink spe¬ 
cials and a few special hot items offered 
on the happy hour menu, like fried oysters 
and a quarter pound burger-but hell, you’re 
really here for the raw oysters, aren’t you? 
Happy Hour: 5-6 pm daily; $1 off beer, 
wine, and specialty cocktails, $4 vermouth 
spritzers; 50 percent off oysters, hot menu 
items $7-$8 (half a dozen shucker’s choice 
oysters and a koozied Rainier tallboy, $20). 
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HAPPY HOOR 

3-7FM DAILY 

Domestics $3 (DelIs $4 Micros $4.5©-$5 
Burger, Beef Stem, 

Hummus Basket, Fork Sliders $4.5© 

Fish & Chips $5.25 




808 POST AVE 
SEATTLE, CUA 

Behueen Marion 
& Columbia 
“(JJe're hard 
but worth it!” 

206.621.7777 

otulnthistle.com 


Celebrating 25 Years, 1993 - 2018! 




HAPPY HOUR 

4PM - 6PM 

EVERY DAY! 


$1 off drafts • $2 Rainier & PBR Tall boys 
HH Special of the Day • $5-$7 rotating small plates 
$1 off sliders & salads • $6 Rainier & well shot 




VINYL-BOOZE-FOOD 

1514 E Olive Way, Seattle, WA 98122 



SEATTLE'S BEST MADE FROM 
SCRATCH MARGARITAS! 


HAPPY HOUR EVERY DAY 

3PM-6PM & 9PM-CL0SE 

House Wines $5 Sangria $6 
Margaritas $9 Well Drinks $5 
Mexican Beer $4 Draft Beer $ 1 Off 
All Tequilas & Mezcales $2 Off 

All Happy Hour Bites $7 
(including traditional pozole!) 


10 MERCER ST, SEATTLE, WA 98109 
206.283.7878 • SALYLIMONSEATTLE.COM 
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Elliott’s Oyster House 

There are loads of oyster happy hours in 
Seattle, but the long-running one at Elliott’s 
(1201 Alaskan Way ) is still one of the best, 
with the additional choice of dishes like 
Thai curry mussels, fish tacos, and pesto 
salmon sliders for $4 each. Alas, this is one 
of those insanely popular happy hours that 
you can really only do if you have a half 
day off work-you’ll need to get there at 
3 pm to make sure you secure a space and 
grab the oysters when they’re still $1.50 
apiece, as they go up to $2 at 4 pm, then 
$2.50 at 5 pm (prices are regularly $2.75 
and $3.75 each). Happy Hour: 3-6 pm 
Mon-Fri; $4-$5 house wine and select 
beer, $6 cocktail specials, $1.50-$2.50 
oysters, $4 small plates. 

Momiji 

The happy hour at Momiji (152212th Ave) 
has become so popular that you either 
have to (a) come at 4 pm or (b) hit up the 
similar one at its sister restaurant Umi, 
which feels slightly (but only slightly) 
easier to get into. What can you say about 
this much-loved happy hour, besides take 
advantage of the delicious sushi offerings. 
Happy Hour: 4-6 pm daily in restaurant; 
4-7 pm and 10 pm-12:30 am daily, bar 
only; $4.50 select draft beer, $6-$7 select 
wine and sake, $5-$11 food specials. 


Umi Sake House 

You’ll find more "from the kitchen” 
(cooked) options on the menu at Umi 
(2230 First Ave), though everyone has 
their favorite dishes, and I can’t seem to 
leave without ordering their $6 Califor¬ 
nia rolls, $7 grilled garlic short ribs, and 
$8 salmon sashimi. Happy Hour: 4-6 pm 
in restaurant daily; 4-8 pm bar and front 
porch only; Sun-Thurs 10:30 pm-close; 
$4.50 Sapporo drafts, $5 wells, $5-$6 
wine and sake, $5-$11 food specials ($2 
oyster shooters, $14 mini chirashi bowl, 
$12 rotating specialty roll, late night only). 

Canon 

The much-lauded craft cocktail bar Canon 
(92812th Ave) offers happy hour specials 
only on their wines by the glass-half off— 
and all of the food on their menu is half off, 
too, which isn't quite as exciting as your 
$20 drink dropping to $10, but it does 
make eating there a hell of a lot cheaper. 
And the markdowns are significant-a half 
dozen oysters for $10 instead of $20, a 
seared lamb loin for $15 instead of $30, 
a $15 pork belly bun for $7.50. Celebrate 
with a (full price) cocktail. Happy Hour: 
5-6 pm and noon-1 pm Mon-Thurs; half- 
off food and wines by the glass. 




Specialty Cocktails - Beer and Wine & more! 


food - wto* - oxfcaab 

LAO BAR 

RESTAURANT 

EST.2DI8 


Located in the Alley Building on Broadway, Capitol Hill 

219 Broadway E, Unit #14 I Seattle, WA 98102 I 206-420-7410 
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Come Enjoy A 
Taste of England! 


Billiards Room with Darts 


HAPPY 

HOUR 

Twice A Day 
Every Day 


$1 OFF ALL WINES BY THE GLASS 
$1 OFF WELL DRINKS 
$1 OFF DRAUGHT BEERS 
HALF-PRICE APPETIZERS 


Wine Down Wednesdays • All Bottles of Wine Half Price 


/jsW\ 

fi/m® 


- 1977 * ^ 

V^fiEs 


Multiple Big Screen TVs • Wi-Fi Friendly 
3 Tier Patio for Sipping • Seasonal Draughts 
24 Draught Beers • Monthly Brewers Night 

n Follow us on Facebook li 

LUNCH AND DINNER DAILY • OPEN AT 11:30AM 

1415 5TH AVE, LOCATED IN DOWNTOWN SEATTLE 
206-624-9977 

www.ELEPHANTCASTLE.com 



Moneq can’t buq happiness. 

Moneq can but| our sweet 
happq hour deals. 

Mondaq - Fridaq : 3:00 - 7:00 

Full-size appetizers, soup, and salads are $2 off. 
Pizza slices, sandwiches, well drinks, domestic 
drafts, and house wine are $1 off. 

Sundaq - Tuesdaq: All Daq 

Rainier tail-boys are $3. 

Pool table rentals are half-priced. 

Offers valid only for dine-in. 

It’s only a happy hour if you’re here! 

BALLROOM 

456 N. 36th St. :: Fremont, Seattle, WA, USA 
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KINGMON CREATIVE 

Marcus Emery 


How long have you been bartending? 

I have been bartending for only about 
three years, but my mentors are some 
of the best, most knowledgeable, and 
professional bartenders I could possibly 
imagine knowing. 

What do you love most about your 
job? The ability to greet a person who 
has only been at my bar once before with 
the memory of their exact drink and food 
order from the first time they came in. 
I also have to mention how much I love 
getting my friends and other service- 
industry cats drunk! 

What qualities make a good bar¬ 
tender? The most important quality in 
a good bartender is attentiveness and the 
ability to multitask. You need to be able 
to see everything that goes on at your bar 
simultaneously while being able to crank 
out 10 drinks at the same time. Knowing 
howto juggle your guests so that everyone 


has either water, menu, food, or cocktail 
in front of them while you are in the 
process of making drinks or getting the 
other steps of service done. The guest 
shouldn't ever have to flag me down to ask 
for another cocktail or more water, even if 
I’m flying solo with a full restaurant and 
all 19 of my bar seats are full. 

Favorite drink to make, or the 
drink you make best? I have a couple 
signature drinks, including one on the 
menu at the Nook [Italy Meets Mexico, 
made with Milagro silver tequila, Antica 
Formula vermouth, amaro, orange, and 
aromatic bitters], but my favorite drink to 
make is the Black Manhattan. There are 
so many different whiskeys and amaros 
I can combine to make it taste so totally 
different. It’s the perfect drink. 

Least favorite drink to make? All 

bartenders are annoyed by the mojito. 
It is annoying to make and very generic. 


The worst drink to make is a Long 
Island iced tea. Any person ordering 
that garbage has no flavor profile built 
up for any spirit or classic cocktail and 
just wants to get drunk as fast as possible 
off wells without tasting them. 

Worst thing someone has said to 
you while you’re bartending? One of 

the most frustrating questions is being 
asked what I plan to do next with my 
life. Like bartending isn’t a real job. Like 
I should be going to school sol can come 
out with student-loan debt and work 
in a field I hate. My peers and I strive 
to master our trade and treat it as an 
art. We love what we do, make a good 
living, and are constantly learning and 
stimulating ourselves to be better. As 
one of my mentors always says, “Keep 
changing lives!” 

Favorite place to drink? II Bistro in 
the Pike Place Market. It”s dark, romantic. 


and quiet. It has the most amazing house 
cocktails and some of the best bartenders 
I have ever met. Murray Stenson on 
Monday nights has won best bartender 
in the country twice, and his protege 
Dan is one of the most charismatic, 
knowledgeable guys I have ever met. 

What do you do when you’re not 
slinging drinks? When I am not 
hustling or eating Asian food, I will either 
be sleeping, on an adventure, or at the 
gym. My adventure could be exploring 
my city for new places to learn about 
food and drinks, or flying to another city 
entirely to do basically the same thing. 


You can find Marcus at the Nook near 
Admiral Junction (2206 California Ave 
SW) and the Matador in Alaska Junction 
(4546 California Ave SW), both in West 
Seattle. If he’s not at the Nook on Fridays, 
he's closing the Matador, where he works 
Tuesday to Thursday every week. 
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Heady Happy Hours 

Weed specials around Seattle make happy hour shopping a must. 

BY LEILANI POLK 



P lenty of pot shops offer 
rotating daily specials, 
day-of-the-week deals, 
or loyalty reward programs 
where, after spending a 
certain amount, you get a 
discount. This is not about 
that. Just like your local 
bars, some pot retailers offer 
special discounts to lure 
in customers during those 
deader-than-usual stretch¬ 
es. Nothing is offered for 
less than what the retailer 
paid (because that’s against 
the law), you must be 21 
to purchase, and you can’t 
smoke what you buy in the 
shop (this hasn’t changed 
since weed was legalized 
here, people). But you can 
get cheaper weed by simply 
showing up during certain 
times of the day. Some favor¬ 
ites happy hours are below. 

365 Recreational Cannabis 

At this Shoreline store, it’s buy one, get 
one 25 percent off from 9 to 10 am and 
3 to 4 pm. Regular hours are 9 am-9 pm 
Sun-Thurs, 9 am-10 pm Fri-Sat, 17517 
15th Ave NE, Shoreline, 206-557-7778. 

Cannabis City 

This Sodo shop makes their happy hours 
fun, with different specials running on select 
days each week in the morning and at night 
(8-10 am and 8-11 pm). There’s Sunday 


Funday (where you can “spin the wheel” 
and win discounts), Munohie Monday (20 
percent off two or more edibles), Willie’s 
Wednesday (an exclusive $50 Willie’s 
Reserve bundle), and Shatter Saturdays 
(10 percent off all concentrates). Regular 
hours are 8 am-11 pm daily, 2733 Fourth 
Ave S, 206-420-4206. 

Clutch Cannabis 

Early bird specials at this Renton joint are 
8 to 10 am weekdays with $1 off pre-rolls 
and $3 off premium flower ($15 grams and 
up). Regular hours are 8 am-11:45 pm daily, 
11537Rainier Ave S, 206-457-8301. 

Dockside Cannabis 

Enjoy an extra 10 percent off specials on 
Dockside’s Fresh Sheet, as well as during 
“breakfast club” hours (9-10 am) and 
“night club” hours (10-11 pm) Monday to 
Friday. Regular hours atoll four stores 
are 9 am-11 pm Mon-Sat, 9 am-10 pm 
Sun; Aurora, 8401Aurora Ave N; Ballard, 
4601 Leary Way NW; Sodo, 1728 Fourth 
Ave S; and Shoreline, 15029 Aurora Ave N; 
844-362-5420. 

Ganja Goddess 

This Sodo-based pot store features 10 
percent off during happy hours—8 to 10 am 
Monday to Wednesday, 10 am to noon on 
Sunday. Regular hours are 8 am-11 pm 
Mon-Sat, 10 am-9 pm Sun, 3207First 
Ave S, 206-682-7220. 

Grass & Glass 

Head north to Shoreline for an early bird 
special-10 percent off from 9 to 11 am, 
Monday through Thursday. Regular hours 
are 8 am-11:45 pm Mon-Sat, 10 am- 
10 pm Sun, 1434315th Ave NE, Suite A, 
206-367-1483. 

A Greener Today 

All three Seattle-area locations (Columbia 
City, Shoreline, and Bothell) offer 10 per¬ 
cent off daily for all shoppers who make 
their purchases before 11 am. Regular 
hours are: Columbia City, 8:05 am-11 pm 


daily, 5209 Martin Luther King Jr. Way S, 
206-687-7877; Shoreline, 8:05 am-11:30 
Mon-Sat, 9 am-10 pm Sun, 16053 
Aurora Ave N, 206-801-7756; and Bothell, 
8:05-11 pm daily, 19315 Bothell Everett 
Hwy, #1,425-419-4161. 

Herban Legends 

Belltown’s pot shop offers 15 percent 
off seven days a week from 8 to 10 am. 
Regular hours are 8 am-11:45 pm daily, 

55 Beil St, 206-849-5596. 

Herbn Elements 

Happy hour at this North Seattle weed 
store is every day from 8 to 11 am, with 15 
percent off all cannabis products (some 
exclusions apply). Regular hours are 
8 am-11:45 pm daily, 11013 Lake City Way 
NE, 206-535-8769. 

Ocean Greens 

All kinds of time-dedicated deals to be 
had at this North Seattle (Licton Springs) 
joint: 10 percent off for early risers 
(8-10 am), the regular happy hour crew 
(2-4:20 pm), and night owls (10:30-11:30 
pm). Regular hours are 8 am-11:30 pm 
daily, 9724 Aurora Ave N, 206-453-4145. 


Ponder 

The Central District pot shop that isn’t 
Uncle Ike’s-the smaller jointjust a few 
more blocks down Union-offers happy 
hour every day from noon to 4:20 pm with 
15 percent off all full-price items. Regular 
hours are 10 am-11:45 pm daily, 2413 E 
Union St, 206-420-2180. 

Pot Shop 

The Westlake-situated Pot Shop has a daily 
Wake and Bake happy hour special from 
open to noon: 10 percent off all non-sale 
items. Regular hours are 10 am-11 pm Mon- 
Thurs, 9 am-11:45 pm Fri-Sun, 1628 Dexter 
Ave N, 206-402-6012. 

Seattle Tonics 

Bitter Lake’s weed boutique holds its 
Happy Hour Wake and Bake from 8 to 10 
am Monday to Saturday, with $10 eighths, 
$5 grams, $3 gram-size pre-rolls, and $12 
on (select) grams of wax. They hold an af¬ 
ternoon happy hour from 2 to 4:20 pm ($3 
mystery joints plus various other deals). 
Regular hours are 8 am-10 pm Mon-Sat, 

10 am-10 pm Sun, 12059Aurora Ave N, 
206-363-6000. 
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These four specials are available during Happy Hour at Cannabis City! 


-U o © 

Sunday Fund ay Munchie Mondays Willie’s Wednesdays Shatter Saturdays 

'Spin the Wheel' 2^ Edibf« Exclusive $50 10% OFF 

£ Win Discounts! Get 20% Off Edibles Willie's Reserve Bundle! AllfoKHtrateS 


HAPPY 

HOUR! 


SUHDAY-THURSDAY 
8AM -10AM 
A 8PM - 11PM 


YOUR NEIGHBORHOOD JOIN'D 

HAPPY HOURS] 

15% off* 

everyday from 8-11 am 

tkuv ^ctaAei/ 


DRIN 
ALCOJI 


THE GAAP STUDY AT THE UNIVERSITY OF 
WASHINGTON NEEDS YOUR HELP! 


I MAY BE ELIGIBLE IF... WHAT'S INVOLVED? 


I'm an adult aged 
45 or above. 

I normally consume 
fi alcohol every week. 

'" I dd mt use illicit drugs. 

l I'm interested in 
receiving up to $300- 


* Phone Screen (10 mins) 

* Screening Visit (3 hoursj 

* study visit |io hours! 

* Cognitive Tests 


'^ CONTACT US TODAY1 


206-616 - 3075- CAAP®uw.edu 


V 


Open Daily 8a lip I (206) 420-4206 I www.Cannahi 5 City.u 5 I 2733 4th AveS 
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SUN-WED 11 AM-12AM & THUR-SAT 11AM-2AM 

206-538-0407 • 1433 11TH AVE, SEATTLE • APIZZAMARTCAPITOLHILL.COM 


LUNCH SPECIALS WEEKDAYS! 1AM-3PM 
$6 2 SLICES & SODA 

ORDER ANY FULL-PRICE FOOD ITEM AND GET: 

SI HAMMS $1 WELLS $1 BLOODY MARYS $1 MIMOSAS 
HAPPY HOURS WEEKDAYS 3PM-6PM & WEEKENDS11AM-6PM 
$2 HAMMS PINTS $3 WELLS $4 PINTS $5 MOSCOW MULES $5 BUFFALO TRACE 
$6 ONE-TOPPING SMALL PIZZA $7 HOUSE COCKTAILS $8 HAMMS PITCHERS 

LETS GET PIZZA WASTED - $69 

4 SHOTS OF BUFFALO TRACE, ANY TWO PITCHERS, 

ANY TWO STARTERS, ANY TWO MEDIUM PIZZAS 



SANSE1 

, SEAFOOD RESTAURANT 

1C & SUSHI BAR 


Hawaii's award winning Sansei features 
innovative Japanese Pacific Rim Cuisine, 
offering a wide variety of appetizers, sushi 
rolls, ramen, tempura, nigiri, sashimi, filets 
and seafood entrees with a northwest twist. 
Try our Happy Hour menu 
Daily 4:30 - 6:00pm! 


Footsteps away from Pacific Place & Westlake Center. 


815 Pine St, Seattle I 206-402-4414 I sanseiseattle.com 
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KINGMON CREATIVE 

Elizabeth “Hefe” Farman 


How long have you been bartending? 

Sixteen years, since the day I turned 21. 

What do you love most about your 
job? My customers. I have a lot of 
wonderful customers. I think 75 percent 
of the people I wait on are amazing. And 
25 percent are probably a pain in the ass. 
And some might really, really suck. But 75 
percent of them are definitely amazing. 

Odd questions, requests, exper¬ 
iences? This lady asks last night, "Do 
you think I'm going to have to get in the 
line togetinthe show?” I was like, ye ah, I 
do. Or “Do you have beer?” What? I'm the 
bartender. I’m standing behind the bar 
with all this stuff behind me. Of course 
I have beer. 

People don’t usually get that out ofline 
on my shifts anymore, 'cause I’ve been 
bartending for so long, I just don’t let it 
happen. I can already see it escalating, 
and I’m like, “Nope, sweetheart, sorry, 
you’ve got to go.” 


What qualities make a good bar¬ 
tender? Being in a good mood is one. 
I quit drinking almost a decade ago, so 
that’s helped a lot with my job: You're 
not in a bad mood, you're rested, you’re 
ready for work. When you’re hungover 
all the time, it’s really hard to deal 
with the masses. And if someone’s not 
having a good time, you want to flip that 
attitude around so that they are having 
a good time. 

I'm good at remembering people’s 
names, so that’s always been a big thing 
for me. People have always liked that 
when they come back, I know who they 
are, or they’re surprised that I know 
who they are. 

I also think bartenders should 
avoiding overpouring. I’ve worked with 
a lot of bartenders who pour really stiff, 
and then your whole clientele is sloppy 
wasted, and you’re the one who has to 
deal with them... then you have to listen 
to all the same stories that they keep 
telling, or they keep yelling your name. 


or whatever! Pour an accurate drink for 
your customers. 

Favorite drink to make? Beer in a can. 

Least favorite drink to make? Prob¬ 
ably an old-fashioned. I don’t know why, 
but for some reason, to me, it has all 
these steps to it, which aren’t hard—I 
don't think any drink is hard. If drinks 
are hard, you shouldn't be a bartender— 
they’re all very simple. There are really 
no more steps to an old-fashioned 
than a margarita, but for some reason 
when people order it, I’m like, “An old- 
fashioned? Really?” But it seems mean 
to say, because I really shouldn’t have 
a drink I don’t like to make. I don’t 
mind making you anything you want. 
Obviously I want to make you happy. 

Worst eome-on? I’ve had so many. The 
cleverest one was: “You’re not working 
with a whole lot, but you do it real well.” 
I thought that was really funny. 


What do you do when you’re not 
slinging drinks? Study rock and roll. 
I own a house in Greenwood, which 
means I have the luxury of having a 
music collection that I haven’t had to 
move around in years. I have a record 
player and CD player that I use all 
the time—I don’t have any songs 
downloaded or on my phone. And I’m 
constantly reading some book on rock 
and roll. Like right now, it's Gimme 
Something Better, which is about the 
San Francisco punk scene. But I'm 
always reading something on rock 
and roll, which is helpful for my job, 
too, because a lot of tourists come to 
the Crocodile... for rock-and-roll type 
history, and I specialize in it! 


You can find Hefe behind the bar at the 
Crocodile (2200 Second Ave) during 
happy hour on Wednesdays, Thursdays, 
Saturdays, and Sundays, and at Chop 
Suey (1325 E Madison St) on Saturday 
nights for Dance Yourself Clean. 
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HAPPY HOUR DAILY 3-6! 

Try a MAYDAY: 

$6 Tallboy Rainier and a Shot of Whiskey! 
6 Taps Full of Local Craft Beer 


Open at 3PM M-F and lPM Sat-Sun 
3801 Stone Way N. Ste. D - Fremont 

barcharlieseattle.com (6) @barcharlie 206-708-9793 


£ RUCKUS % 

RECREATIONAL 

** "5PAHKIMG THE REVOLUTION" 


SPECIALS 

$10 Gram-WAX 
$10 5pk 1 g Joints 


This Is Bin. 

Bill smokes .a lot of weed. 

Bill's rent is too expensive 
but BUI still realty enjoys 
pot, 



Bill saves money by 
shopping at Ruckus. 



Bill is Smart. 
Be like Bill. 



$50 Ounces 1465 E Republican ST. 

Seattle, Wa 98112 

Open 8 am - 11 : 45 pm Daily 206.257.4805 


W.whimc Inn inurnu in imam AiiHbiiiMis hf nun MWMiwk Swiuw, is n w wihh ^ ru wii'icn.uiii. In hi may if malih hum iwh ih.iiu hiiii 

IDMIIMI'IMNOI I Hr. PHIHKn. SlHH'WMIl ■■ VUUM VtHHIK nihl ID HIIMUil MHHIAM IIIHHl IM1FJ OHIV EV JH>Lh TW] HI ¥ OKI Alt EM ill E. IlII IF ML I Cl 
hi,If II HI IIIDIUil N. MiU|MAKA C4H IMK sift C HNr IM H *11011, I dMUl *K» II1M.UIH1 bcwni IWIkl.ll 1 1,1 KM LI 11 H MvTICIHFA'l IIHHH 1U1 I’JIIIIKlI IH 1 HIS Ilfcl'l.. 
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Our Favorite Bars 
Near Light Rail Stations 

You can’t drink on the light rail, but here’s where you 
can drink shortly after stepping off. 

BY CHARLES MUDEDE 



COLUMBIA CITY STATION 

If you are a drinker, this is a station you need 
to know about. Othello Station, by contrast, 
has lots of great places to eat, but no bars of 
distinction. The same goes for Rainier Beach 
Station. There are several good bars near 
Columbia City Station, however. 

Lottie’s Lounge 

Lottie’s ( 4900 Rainier Ave S) is a very 
relaxed place serving food and drinks. 
Happy Hour: 3-6 pm daily, $5 wells, 

$2.50 Rainier tallboys, $1 off drafts, signa¬ 
ture cocktails, wines by the glass, and all 


food; late night 10 pm-close, $2 tallboys, 
$6 well shot and tallboys. 

Island Soul 

Island Soul ( 4869 Rainier Ave S ) is a very 
cool place that serves Caribbean food. 
Happy Hour: 4-6 pm Mon-Thurs, 4-6 pm 
and 9-11 pm Fri, 9-11 pm Sat; $4 draft, $1 
off bottled beer, $6 house red or white 
wine by the glass, $2 off signature cock¬ 
tails plus daily cocktail specials; $5 fries, 
$10 po’boys, $9 seafood. 

Clock-Out Lounge 

Clock-Out (4864 Beacon Ave S ) is one of the 


most happening spots on Beacon Hill right 
now-but it is easierto get to via Columbia 
City Station, assuming you can manage 
the 0.6-mile (some parts uphill) walk. Your 
reward? A Midwestern pan pizza slice or 
whole pie from Breezy Town Pizza, located 
inside. Happy Hour: 4-6 pm daily, 20 per¬ 
cent off all salads, slices, and small plates. 

BEACON HILL STATION 

If you ever find yourself at the Mount 
Baker Station and are looking for a place 
to drink, don’t bother leaving the train. 

Take it one stop further (or get off one stop 
early, depending on the direction you are 


headed) to Beacon Hill Station, step off the 
train, enter an elevator, take it up to ground 
level, exit, and stroll onto Beacon Avenue. 

Baja Bistro 

Baja Bistro (2474 Beacon Ave S) is a small 
bar that is urban and so gay-friendly, it’s part 
of what writer David Schmader once called 
“Little Castro.” Happy Hour: 3-6 pm daily, 

$3 beer, $7 wells and wine by the glass, $8 
margaritas; $2.50 tacos, $2 off all appetizers. 

The Oak 

Vegan- and GF-friendly burger and sandwich 
joint the Oak 1.3019 Beacon Ave S) has 
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HAPPY HOUR 

MOM-SAT, 3-7 
SUM, ALL DAY 

$6-$ll food specials 
$6 schooner Rainier 
+ well shot or 
Tavern burger* 

* Upgrade to a schooner of 
micro-brew for $1 more! 

$7 glass/ house wine 

5813 Airport Way S 


HAMMER 







(JWlip&UML 

smnimm 

sputum 


HAPPY HOUR 

mm my m 6 

LATE KITE 

HAPPY HOUR 

SUB & MQK, 

iOPMCLOSE 

Si OFT WELLS& DRSFTS 
$ i BiRTEJOER DOGS 
THEE POOL OH SUflMTS 


6009 AIRPORT WAY S 


sail aibpost way s. 



another worthy happy hour you’d be well- 
served to drop into. Their draft menu is full of 
Seattle area microbrews and you can taste a 
few for less during happy hour. Happy Hour: 
4-6 pm daily, all day Sun, $1 off all draft 
beers, wine by the glass, well liquor, and 
entire cocktail menu, $6 Oly & Crows; late 
night menu available upon request ($3—$9). 

INTERNATIONAL DISTRICT/ 
CHINATOWN STATION 

Dynasty Room 

Movie-loving drinkers will be infinitely 
pleased by the entryway that leads into 
the Dynasty Room (774 S King St). Not 
only is it protected by a wolf, but its mood 
and texture of light achieve the condition 
of pure cinema. The bar itself is not so 
cinematic-Dut it is richly designed and 
comfortable, offers tasty snacks, and 
has cheerful bartenders. Happy Hour: 

4-7 pm daily (closed Sun), $5 wells, 

$6 mimosas, $8 Rainiers, sparkling 
makgeoll and White Claw boilermakers; 
$5 small plates, $7.50 rice bowls. 

Fort St. George 

Another great bar nearby is Fort St. George 
(607 S King St, Suite 202), which has 
been around for ages and has, in my not 
humble opinion, the best regulars in this 
city (second-best are the regulars at the 
Quarter Lounge, which, regrettably, is not 
near a Link station). Happy Hour: 3-6 pm 
and 10-11:30 pm, Mon-Thurs, $1 off house 


sake, wine by the glass, and bottled beer, 
$2-$5 appetizers. 

PIONEER SQUARE 
STATION 

McCoy’s Firehouse 
Bar & Grill 

This fine bar (773 Washington St), which 
opens at 8 am on weekdays, has firefighter 
apparel on the brick walls that face the 
bar. There are also firefighter helmets 
hanging on the arch above a high-tech 
jukebox. And the wall by the restrooms 
is plastered with badges from fire de¬ 
partments around the country. Yet, I have 
never seen a firefighter in this bar. Maybe 
they’re not in their uniforms when the time 
to save lives and houses is over and it’s 
time to drink. Nevertheless, McCoy’s has 
a mood that’s defined by its bartenders, 
who are some of the best humans in this 
city. Happy Hour: 3-7 pm daily, 75 cents 
off drafts and wells. 

UNIVERSITY STREET 
STATION 

Lecosho 

Lecosho (89 University St), which is 
two blocks down from the most hidden 
entrance of the underground section of 
light rail (it’s on the southeast corner of 
Benaroya Hall), has a happy hour that in 
my estimation is second to none. The best 
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inexpensive wine is served and the menu 
includes the superb grilled homemade 
sausage with lentils du puy and a soft- 
yolk egg. Happy Hour: 3-6 pm daily, $5 
red, white, cava, and rose by the glass, 

$4 drafts, $6 well highballs; discounted 
happy hour and late-night food menus 
($3-$12 and $2-$16 respectively). 

The Diller Room 

Another nearby bar, the Diller Room 
(7224 First Ave), has lots of local history 
(it was once a speakeasy with a Chinese 
laundry as a front), and is in the shadow of 
Hammering Man (outside Seattle Art Mu¬ 
seum). The wine here is drinkable, and the 
bartenders are friendly enough, but what 
really recommends this place is that it’s not 
dominated by regulars. No one really claims 
it as their own. The faces in the old Diller 
Room are, like the new Seattle, constantly 
changing. Happy Hour: 2-7 pm daily, $4 
drafts, $5 house red and white wine by the 
glass, $5 wells. 

WESTLAKE CENTER 
STATION 

Oliver’s Lounge 

I can never get enough of Oliver’s Lounge 
(405 Olive Way). I'm deeply in love with this 
bar’s windows. These windows are huge 
and have a view of Macy’s (whose base¬ 
ment is connected with the light rail station) 
and the 80-foot sequoia tree that became 
famous for 24 hours in March 2016 when a 
man climbed to its top and refused to come 
down. History has decided to name this 
incident Man in Tree. Oliver’s is not cheap, 
but it does serve free food at happy hour. 
But when you drink here, you are really 
paying for the windows-for the excellent 
people-watching they provide. Also, if the 
day is sunny and you are, like me, not one 
who enjoys drinking outside, and yet at the 
same time you don’t want to be denied the 
reptilian pleasures of sunlitflesh, Oliver’s is 
the place to be. Thanks to those marvelous 
windows, you are at once inside and in the 
sunlight. Happy Hour: 4:30-6 pm Mon-Sat, 
with complimentary appetizers (special 
late-night menu available 10-11 pm). 

CAPITOL HILL STATION 

Nacho Borracho 

It can be argued with some confidence that 
the most urban intersection in Seattle is 


Broadway and East John Street, particular¬ 
ly at rush hour, when big-city crowds flow 
up the long escalators and out of Capitol Hill 
Station’s main section. Once on the street, 
these crowds are at the heart of one of the 
densest neighborhoods on the West Coast. 
Across the street from the station is Nacho 
Borracho (209 Broadway E), whose facade 
is decorated with neon advertisements 
for Mexican beers. Once inside, you are 
greeted by festoons of colorful lights and 
banners. Behind the bar are machines that 
turn slushy, luridly lit booze. For a long time, 
those slushy machines have contained an 
avocado margarita that cannot be beat. 

Also, some of the best bartenders in the 
city work here. Each has excellent taste 
in music. Happy Hour: 3-6 pm Mon-Fri, 
midnight-2 am daily, $3 wells, $5 tequila 
with a sangrita back, $6 El Diablo on tap, $6 
frozen pink guava Moscow mule, $8 giant 
nachos, $5 Sonoran dog, free chips and 
salsa, $1 flautas, 75 cent wings. 

UNIVERSITY OF 
WASHINGTON STATION 

College Inn Pub 

The best-designed station on the line (so 
far) is the University of Washington Station, 
and yet this is also the station farthest from 
any bars. However, if you are willingto ride 
to the station and then walk or bike the 
Burke-Gilman Trail (made exclusively for 
bikes and pedestrians), you can get to the 
College Inn Pub (4006 University Way NE) 
after about a 15-minute walk (or a five-min¬ 
ute bike ride). In 2021, the U District Station 
will open, which will be much closer to 
the College Inn. But for now: You walk/ 
ride from UW Station, you open the pub’s 
wooden door, you walk down its wooden 
steps, and you enter a dimly lit underworld 
of wooden tables, benches, and booths. I 
have yet to meet a bartender employed by 
this establishment with a soul not made of 
gold. This den of students and professors is 
always darkish and dusty, like an old library 
or a neglected set piece for a play set in me¬ 
dieval times. Happy Hour: 3-6 pm Mon-Fri, 
all day Sun, $1 off drafts, $5 wells, free pool; 
late night whiskey happy hour 10 pm-close 
Mon-Thurs, 8 pm-close Sat. 




Bad Credit? Rebuilding Credit? No Credit? We Can Help! 

Zero Down - Any Make - No Fees - Bad Credit is OK 



1 


HAPPY HOUR MON-FRI 4-6PM 

Pizza Slice $2.50 o 16oz PBR/Rainier Can $2.50 
12oz Olympia + shot of Fernet Branca $7 o Happy Hour Cocktail $6 
Draft Beer $4 o Well Drinks $4 oHouse Wine $4 
2422 1st Avenue o 206-441-2653 obelltownpizza.net QO0 
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ATHENIAN 


SEAFOOD RESTAURANT AND BAR 


Since 1909 


Happy Hour Daily 

3-6 & Late Night 

Cocktail Specials 
Food Specials Starting at $4 


Brunch Served 

Saturday + Sunday 

SoiCapitolHill.com 


Breakfast, 

Lunch, - * i 

& Dinner! 1517 Pike Place 

www.athenianseSttie.com 


Happy Hour 
^-Starting at 
4pm Mon-Sat 
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Around the World in a Dozen Happy Hours 

Tapas, aperitivo, izakaya, and more. 

BYJULIANNEBELL 



I t’s always happy hour somewhere—and countries all 
over the world have their own favorite customs for 
drinking and snacking at the end of a workday. 

Read on for a culinary world tour through Seattle that 
touches on tapas, izakaya, aperitivo, street food, and 
other international drinking-food delights. 


JarrBar 

JarrBar owner Bryan Jarr was inspired by 
the tiny holes-in-the-wall he encountered 
on his travels to Spain. Tucked away behind 
Pike Place Market (1432 Western Ave), the 
cozy, pint-sized space (which used to be 
a storage closet) is bathed in a soft golden 
light, an ideal place to while away some 
time with a drink while the bartender plays 
vinyl records on JarrBar’s turntable. 


A leg of jamon iberico sits at the end of the 
bar. During their happy hour (4-6 pm and 
10 pm-2 am Mon-Sat, all day Sun), you'll 
find Iberian wines and cocktails, and Span¬ 
ish snacks to graze on, like marinated olives, 
house pickles, cured meats, and a selection 
of fancy tinned fish ($2 off during happy 
hour), like octopus, Matiz sardines, and 
Jose gourmet trout in esoabeche sauce-all 
served with lemon, Jacobsen sea salt, and 
espelette (French pepper). 


Suika/Tamari Bar 

Dining at Suika (677 E Pine St) is deliriously 
fun, like going to a theme park. You sit at a 
table with a bunch of friends and order plate 
after plate of izakaya (Japanese drinking 
food), and everything you try is unexpectedly 
delightful. Happy hour (5-6:30 pm Tues-Fri 
and 4-6:30 pm Sat-Sun) includes food like 
$6 uni shooters and $8 chicken wings in 
garlic jalapeno sauce, and drinks like $8 sake 
and $6 cocktails mixed with house-made 
ginger ale. Right across the street is Suika’s 
equally impeccable sibling Tamari Bar (500 
E Pine St), where you can order items like 
tako wasabi (raw octopus with wasabi, eaten 
with sheets of nori) and wings off a happy 
hour menu with a daily rotating selection of 
food for $4.50 and up, $4-$6 beer, $6 sake, 
and $7 specialty cocktails (5-6:30 pm 
Tues-Sun, 9:30 pm-close Tues-Thurs, 

10 pm-close Fri-Sat, 9:30 pm-close Sun). 


Tango 

This casually elegant Spanish restaurant 
situated in between Capitol Hill and 
downtown (7700 Pike St) serves all manner 
of cheap and cheerful tapas during happy 
hour (4:30-6 pmdailyandall night on 
Mon), including $2 boquerone toast, $8 
beef albondigas with sliced baguette, and 
best of all, some literal cheap dates ($2 
dates wrapped in bacon with pickled red 
onion and balsamic reduction). To drink, 
there’s $7 cocktails, $5 drafts and $3 cans, 
and $6 glasses of wine and red sangria. 

Yeti Bar 

Hidden away on Broadway, this dark, quiet 
bar resides above the wonderful Himalayan 
Nepalese restaurant Annapurna (7833 
Broadway). A steady stream of Bollywood 
music videos flash on a big TV screen above 
the kitchen. All appetizers are $2 off during 
happy hour (4-6 pm and 9 pm-close daily). 


TheStranger.com/HappyHour 39 




: Jitd Ti^UlLi fMT 


HAPPY HOUR 
FOOD & DRINKS 


2-6PM & 9PM-CLOSE 


538 BROADWAY E 
SEATTLE 
(206) 420-8512 
ANEJOSEATTLE.COM 


BEST TEQUILA 
IN TOWN! 

Brunch coming soon 


O GO @ ANEJ OSE ATTLE 



Get the heavenly crispy lamb rolls, which 
come with a house-made mango chutney 
for dunking, and the handmade chicken 
momo (Tibetan-style dumplings) with a trio 
of dipping sauces. There’s also $5 shots of 
Khukri rum (a Nepalese favorite), and $2 off 
cocktails with house-made saffron-infused 
vodka, like the refreshing "Hot Night in 
Kathmandu with lemon and mint. 

Anju 

The name of this unpretentious, industrial 
watering hole in White Center ( 9641 
15th Ave SW) means “food eaten with 
alcohol” in Korean, 
and its menu 
revolves around 
the concept: gooey, 
crunchy, salty, 
craveable drinking 
snacks that provide 
an ideal base for 
local craft beers, 
cocktails like the 
glitzy Gold Flashin’d 
(Henry McKenna 
10 Year Bottled in 
Bond Bourbon with 
bitters and Gold- 
schlager Simple), or 
soju-based drinks. 

During happy hour (3-6 pm daily), all 
food items-like steamy kimchi fried rice 
with a sunny fried egg and chewy cubes 
of Spam, mandu (Korean dumplings), 
or glazed deep-fried Korean chicken 
bites-cost only $6; all draft beers are a 
buck off, Rainier and Hite cans are $3, 
select cocktails (like a “Bo-Mak” cocktail 
with iced barley tea, Jinro makgeolli, and 
vanilla bean syrup) are $6, and a rotating 
“bartender’s choice” cocktail is $8. Try 
the “Koreadilla” (a felicitous fusion of 
oozy cheese, kimchi, and meat sand¬ 
wiched between crispy flour tortillas), 
the poutine (a nontraditional update with 
fries doused in gravy with kimchi and 
cheese curds), and the deep-fried kimchi 
mac and cheese balls (enough said). 

Reckless Noodle House 

The menu at this new Central District 
restaurant ( 2519 S Jackson St) incorporates 
a medley of flavors and spices from all 
around Asia in a way that feels like sam¬ 
pling street food from different countries 
without leaving the comfort of your booth, 
barstool, or chair. The scope grows even 


wider when you consider the cozy bar, 
where owners Bryce Sweeney and Mario 
Eckert’s collective cocktail mastery (and 
fondness for mezcal) has spawned one of 
Seattle’s most inventive drinks lists. During 
happy hour (4-6 pm and 10 pm-close 
Mon-Fri, 2-4 pm and 10 pm-close Sat- 
Sun), starters like the roast duck crispy roll 
(with scrambled eggs, vegetables, and duck 
folded into a crispy spring-roll wrapper) 
and papaya salads (lightly dressed with 
peanuts, lime, long beans, introductory 
levels of chili, and your choice of black crab, 
shrimp, squid, or pork belly) are offered fora 
mere $4. While for $6, 
you can get hot sake 
bottles, select cocktails 
(includingthe house 
martini, Moscow mule, 
and margarita), glasses 
of red or white wine, 
and all draft beers ($4 
Kirins). JEN SWANSON 

Girin 

Don’t be scared off by 
the business crowd 
at this bar in Pioneer 
Square ( 501 Stadium 
Place S)-to do so 
would be to miss out 
on an excellent happy hour (4-6 pm in the 
restaurant and bar, 9 pm-close in the bar) 
replete with Korean drinking snacks. You 
can get little ssam cups, lettuce wraps 
with ssamjang (a thick, spicy sauce), garlic, 
chili, and your choice of filling: kalbi beef 
short ribs, grilled pork belly, or seasonal 
grilled vegetables. There’s also a ground 
short rib burger topped with pickled red 
onions, kimchi, and ssamjang; crispy- 
edged kimchi pancakes; and glorious 
glazed spicy-sweet gochujang wings. It all 
pairs swimmingly with a $1 off beer, $7 
glass of wine, $7 cocktail like a Japanese 
longball or an old-fashioned, or the $6 
house-brewed makgeolli, a traditional 
Korean fermented-rice liquor that comes in 
a little golden bowl. 

Ba Bar 

When you walk into Ba Bar (Capitol Hill, 
55012th Ave; South Lake Union, 500 Terry 
Ave N; U-Village, 2685 NE 46th St), the air 
is redolent with spices and the funk offish 
sauce, and the atmosphere is lively and 
bubblingwith conversation. Chalkboards 
announce specials, and copper mule mugs 
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RED 


STAR 



dangle from the well-stocked spirits library. 
The Southeast Asian street food inspired 
happy hour menu (3-6 pm Mon-Fri and 
3-5 pm Sat-Sun at all three locations with 
a $5 minimum drink purchase; late night 
hours vary by location) features crispy 
honey-glazed wings (just 50 cents each 
on Tuesdays), steaming bowls of pho ($9), 
and crispy imperial rolls with pork ($8.50). 
To drink, there’s $5.50 beer, $9 wine, and 
$6.50-$7.50 house cocktails, like the 
bright and spicy Ginger Pop with vodka, 
Routin Blanc, house-made ginger syrup, 
fresh lemon juice, soda, and basil seeds. 

Artusi 

Italy has its own version of happy hour-the 
grand tradition of aperitivo, where friends 
gather for a nip of something boozy and a 
light meal after the end of the workday to 
stoke their appetites before dinner. 

Artusi—a “modern aperitivo bar" on 
Capitol Hill (153514th Ave ) with white 
hexagon-tiled tabletops and long, 
cylindrical paper tubes dangling from the 
ceiling—translates that experience to the 
Northwest. And there’s no better time to 
take advantage of it than their happy hour 
(5-7 pm and 10 pm-close daily), where you 
can order a $6 spritz (your choice of Aperol, 
Campari, Cynar, and Gran Classico with 
prosecco and soda), Cynar Collins, gin or 
vodka martini, old-fashioned, Americano, or 
Fernet Branca, and munch on light bites like 
salumi ($7), cheese ($5 for one, $8 fortwo, 
and $11 for three), and roasted hazelnuts 


with controne chili and muscovado sugar 
($3), all the while pretending you’re on a 
sidewalk in Rome. 

Dynasty Room /East 
Trading Company 

Oasis Tea Zone and Eastern Cafe owner 
l-Miun Liu and former Ba Bar manager Mi¬ 
chael Chu teamed up to create a long-term 
pop-up craft cocktail bar called the Dynasty 
Room (774 S King St). With stunning design 
by “artist-powered design studio" Electric 
Coffin, the bar is papered with pages torn 
from vintage karate magazines, and a tow¬ 
ering wolf structure beckons guests inside. 
The menu features several craft cocktails 
and bites, like popcorn chicken (a favorite 
borrowed from Oasis) and Liu’s mom’s 
comfort-food recipe for cold peanut noo¬ 
dles tangled with egg, carrots, cucumber, 
and Spam-and everything’s discounted 
a few dollars during happy hour (4-7 pm 
daily). Over on Capitol Hill, Liu and Chu have 
partnered again to open the Chinese-zodi¬ 
ac-inspired East Trading Company (514 E 
Pike St), which features a spinning zodiac 
wheel and a gift shop with sundries like 
lime-flavored Lays chips and wasabi peas. 
The late-night happy hour (10 pm-close) 
includes items like $7 Crown Royal shots 
with a “kimchi back” chaser; $4 fancy 
instant Shin ramen dressed up with egg, 
green onions, and fish cakes; and $4 
crispy shiitake mushrooms. 



Happy Hour 

4-6PM DAILY, LATE NIGHT 10PM-1AM SUN-THUR 


Includes 

$7 CORONA-RITAS, $1 OFF WELLS & DRAFTS, 
SELECT TACOS 2 FOR $5 


513 N 36th St. Suite E Seattle, WA 98103 
www.redstartacobar.com 



HAPPY HOUR PRICES 
ALL DAY EVERY DAY 

$6 Sake, 
Microbrews, 

Well Cocktails, 

& House Wine 


Bring this ad in for a free 
Tempura Green Tea Ice Cream Desert! 

($15 minimum purchase), Sunday-Thursday (an $8 Value) 


South Green Lake - 6421 Latona Ave NE Seattle, WA 
206.402.3553 ♦ www.tsuisushibar.com 
Mon-Thur 5-9:30pm & Fri,Sat,Sun 5-10pm 
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ADVERTISER DIRECTORY 


BALLARD 
Corner Spot 

1556 NW 56th St 
Seattle, WA 98107 
206-432-9528 
cornerspotballard.com 
Lagunitas Brewery 
1550 NW 49th St 
Seattle, WA 98104 
206-784-2230 

Maritime Pacific Jolly 
Roger Taproom 

1111 NW Ballard Way 
Seattle, WA 98107 
206-782-6181 
maritimebrewery.com 
The Matador 
2221 NW Market St 
Seattle, WA 98107 
206-297-2855 

Thunderblrd Tavern 

751515th Ave NW 
Seattle, WA 98117 
206-781-2473 


BELLTOWN 


Belltown Pizza 

24221st Ave 
Seattle, WA 98121 
206-441-2653 
belltownpizza.net 
Belltown Pub 
23221st Ave 
Seattle, WA 98121 
206-448-6210 
belltownpub.com 


Cyclops Cafe ft Lou 


24211st Ave 
Seattle, WA 98121 
206-441-1677 




CAPITOL HILL 


A Pizza Mart 

143311th Ave 
Seattle, WA 98122 
206-538-0407 
apizzamartonline.com 

Anejo Restaurant ft 
Tequila Bar 

538 Broadway E 
Seattle, WA 98102 
206-420-8512 
anejoseattle.com 

Big Mario’s Pizza 

1009 E Pike St 
Seattle, WA 98122 
206-922-3875 
bigmariosnewyorkpizza.com 

BOCA Restobar 8 Grill 

Seattle, WA 98102 
206-322-1063 


Capitol Cider 

818 E Pike St 
Seattle, WA 98122 
206-397-3564 

Comet Tavern 

922 E Pike St 
Seattle, WA 98122 
206-323-5678 


Frye Art Museum 

Seattie! WA98104 
206-622-9250 
fryemuseum.org 
Hopvine Pub 
50715th Ave E 
Seattle, WA 98112 
206-328-3120 
hopvinepub.com 
Itto’s Moroccan Tapas 
601 Summit Ave E 
Seattle, WA 98102 
206-325-0470 

Lao Bar 

Seattle! WA98TO2^ 4 
206-420-7410 


Lionhead 

618 Broadway Ave E 
Seattle, WA 98102 
206-922-3326 
lionheadseattle.com 

150510th Ave 6 
Seattle, WA 98122 
206-323-5678 


Pony Pub 

1221E Madison St 
Seattle, WA 98122 
206-324-2854 
ponyseattle.com 

Poppy 

622 Broadway Ave E 
Seattle, WA 98102 
206-324-1108 
poppyseattle.com 

TOEOliveWay 
Seattle, WA 98122 
206-860-7000 
revolverbarseattle.com 
Soi Restaurant 
140010th Ave 
Seattle, WA 98122 
206-556-4853 
soicapitolhill.com 
Sol Liquor Lounge 
607 Summit Ave E 
Seattle, WA 98102 
206-860-1130 

St. John’s Bar ft Eatery 

719 E Pike St 
Seattle, WA 98122 
206-245-1390 


The Runaway 

142510th Ave 
Seattle, WA 98122 
206-709-9487 
therunawayseattle.com 
The Tin Table 
915 E Pine St, 2nd FI 
Seattle, WA 98122 
206-320-8458 
thetintable.com 
Union 

1318 E Union St 
Seattle, WA 98122 
206-328-1318 


Wann Japanese Izakaya 

2020 2nd Ave 
Seattle, WA 98121 


206-441-5637 


Yeti Bar at Annapurna Cafe 

Seattle! WA98122 PS * alrS) 
206-320-7770 


COLUMBIA CITY 
/MT BAKER 


3605 S McClellan St 
Seattle, WA 98144 


DOWNTOWN/ 
CASCADE 
A Pizza Mart 

925 Stewart St 
Seattle, WA 98101 


Athenian Inn 

1517 Pike PI 
Seattle, WA 98101 
206-624-7166 



206-340-0777 

cowgirlsinc.com 


14001st Ave 
Seattle, WA 98101 
206-971-7979 
japonessa.com 


Seattle, WA 98101 
206-623-2101 
lecosho.com 
Little Maria’s 
1809 Minor Ave 
Seattle, WA 98101 
206-467-4988 
littlemariaspizza.com 

i°901 S We V s e te B mAv'e n8 
Seattle, WA 98101 
206-602-6120 


Owl N’Thistle 

808 Post Ave 
Seattle, WA 98104 
206-621-7777 
owlnthistle.com 
Re-Bar 
1114 Howell St 
Seattle, WA 98101 
206-233-9873 


Sansei Seafood 

815 Pine St 
Seattle, WA 98101 
206-402-4414 
sanseihawaii.com 
Triple Door MQ Stage 
216 Union St 
Seattle, WA 98101 
206-838-4333 
thetripledoor.net 

EASTSIDE 

Japonessa 

500 Bellevue Way NE, 
Ste 130 

Bellevue, WA 98004 


425-454-1585 

japonessa.com 

FREMONT 
Bar Charlie 

3801 Stone Way N.SteD 
Seattle, WA 98103 
206-708-9793 

«50 Leary Way*NW 
Seattle, WA 98107 
206-466-2595 


Brouwer’s Cafe 

400 N 45th St 
Seattle, WA 98103 
206-267-2437 


607 N 35th St 
Seattle, WA 98103 
206-632-7303 


Esters Enoteca 

3416 Fremont Ave N 
Seattle, WA 98103 
206-295-1903 
estersenoteca.com 
Red Star Taco Bar 
513 N 36th St 
Seattle, WA 98103 
206-258-3087 


The Ballroom 

456 N 36th St 
Seattle, WA 98103 
206-634-2575 


The Barrel Thief 

3417 Evanston Ave N, #102 
Seattle, WA 98103 
206-402-5492 
bthief.com 

GEORGETOWN/ 
SOUTH PARK 
9 Lb Hammer 

6009 Airport WayS 
Seattle, WA 98108 
206-762-3373 
ninepoundhammer.com 


5901 Airport Way S 
Seattle, WA 98108 
206-763-5657 


Fonda La Catrina 

5905 Airport WayS 
Seattle, WA 98108 
206-767-2787 

Loretta’s 

861714th Ave S 
Seattle, WA 98108 
206-327-9649 


Pool Room 

5811 Airport WayS 
Seattle, WA 98108 

South Town Pie 

861114th Ave S 
Seattle, WA 98108 
206-535-7166 
southtownpie.com 


Star Brass Lounge 

5813 Airport WayS 
Seattle, WA 98108 

Stellar Pizza 

5513 Airport WayS 
Seattle, WA 98108 
206-763-1660 

GREEN LAKE 

Duck Island Alehouse 


7317 Aurora Ave N 
Seattle, WA 98103 
206-783-3360 



6423 Latona Ave NE 
Seattle, WA 98115 
206-525-2238 

Tsui Sushi Bar 

6421 Latona Ave NE 
Seattle, WA 98115 
206-402-3553 


GREENWOOD 

ElChupacabra 

6711 Greenwood Ave N 
Seattle, WA 98103 
206-706-4889 


Oliver’s Twist 

6822 Greenwood Ave N 


206-706-6673 

oliverstwistseat 


QUEEN ANNE 
Big Mario’s Pizza 

815 5th Ave N 
Seattle, WA 98109 
206-453-5841 
bigmariosnewyorkpizza.com 
Pacific Science Center 
200 2nd Ave N 
Seattle, WA 98109 
206-443-3656 


SalyLimonBarft 

Restaurant 

10 Mercer St 
Seattle, WA 98109 
425-822-4592 

RAVENNA/ 
WEDGWOOD 
Fiddler’s Inn 

9219 35th Ave NE 
Seattle, WA 98115 
206-525-0752 
thefiddlersinn.com 
Sunlight Cafe 
6404 9th Ave NE 
Seattle, WA 98115 
206-522-9060 


SOUTH LAKE 

UNION 

Art Marble 21 

731 Westlake Ave N 
Seattle, WA 98109 
206-223-0300 
artmarble21.com 


U-DISTRICT 
A Pizza Mart 

5240 University Way NE 
Seattle, WA 98105 
206-517-4000 
apizzamartonline.com 
Blue Moon Tavern 
712 NE 45th St 
Seattle, WA 98105 
206-675-9116 



Die Bierstube 

6106 Roosevelt Ave NE 
Seattle, WA 98115 
206-527-7019 
diebierstube.com 


WEST SEATTLE 


ElChupacabra 

2620 Alki Ave SW 

Seattle, WA 98116 

206-933-7344 

elchupacabraseattle.com 

Itto’s Moroccan Tapas 

4160 California Ave SW 

Seattle, WA 98116 

206-932-5039 

ittostapas.com 

The Matador 

4546 California Ave SW 

Seattle, WA 98116 

206-932-9988 

matadorrestaurants.com 

WHITE CENTER 
Beer Star 

980116th Ave SW 
Seattle, WA 98106 
206-453-3088 

Zippy’s Giant Burgers 

961414th Ave SW 
Seattle, WA 98106 
206-763-1347 
zippysgiantburgers.com 


BREWERIES & 
DISTILLERIES 


Floating Bridge Brew 

722 NE 45th St 
Seattle, WA 98105 
206-466-4784 
floatingbridgebrewing 


Georgetown Brewing 

5200 DenverAveS 
Seattle, WA 98108 
206-766-8055 
georgetownbeer.com 


Heritage Distilling 

1836 NW Market St 
Seattle, WA 98107 
206-782-6352 
(Capitol Hill) 

120110th Ave 
Seattle, WA 98122 
206-458-7491 
(Gig Harbor-Flagship) 
3207 57th St Ct NW 
Gig Harbor, WA 98335 
253-509-0008 
(Gig Harbor - Waterfront) 
3118 Harborview Dr 
Gig Harbor, WA 98335 
253-514-8120 
heritagedistilling.com 


Salish Sea Organic 

2641 Willamette Dr NE, 
SteD 

Lacey, WA 98516 
360-890-4927 
distilledorganics.com 
Triplenorn Brewing 
19510144th Ave NE, #6 
Woodinville,WA 98072 
425-242-7979 
triplehornbrewing.com 

CANNABIS 
Cannabis City 

2733 4th Ave S 
Seattle, WA 98134 
206-420-4206 

Herb(n) Elements 

11013 Lake City Way NE 
Seattle, WA 98125 
206-535-8769 
herbnelements.com 
Ruckus Recreational 
1465 E Republican St 
Seattle, WA 98112 
206-257-4805 


Seattle Gear Company 

2728 3rd Ave S 
Seattle, WA 98134 
206-659-4288 
seattlegear.com 

DANCE 
BALLROOMS 
Century Ballroom 

915 E Pine St, 2nd FI 
Seattle, WA 98122 
206-324-7263 
centuryballroom.com 


RESEARCH 

STUDY 

University of WA-CAAP 
Study 

1959 NE Pacific St 
Seattle, WA 98195 
206-616-3075 


nitive-behavioral-and-ag- 

ing-effects-of-pain-med- 

ication-in-alcohol-us- 

ers-caap-study 

RETAIL 


Timothy de Clue 

11241st Ave 

Seattle, WA 98101 

206-762-0307 

timothydecluecollection.com 

Trichome 

618 SJackson St 

Seattle, WA 98104 


SERVICES 
Cascade Auto Finance 

1700 7th Ave 
Seattle, WA 98101 
866-978-9710 
cascadeautofinance.com 
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